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Golden State Dairy Products 



"As Pure as Gold" 
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Science 

Insures 

Purity 

a n d a 

Perfect Product 



Art 

Insures 

Quality 

That 

Creates Desi re 



WHERE SCIENCE AND ART MEET 

California Central Creameries 

Main Office— San Francisco, Cal. 
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The Story of Gold in California 

AND THE CREATION OF 

Golden State Dairy Products 

across the Isthmus hunting tor gold. 1 hey rouna u auu v.ai. -r..U-.n W^^t" ;ind the luckv ones massed possessions 

There was mag.c .n the name. Thousands sought the.r fortunes .n the ^j'j^- .^f themsel e f gold that had be'en placed 
that made the holdings of potentates ook small and rayed. Only ^ ^r^^""'^^^^^^^^ f^ ^^e snow caps of these same h.lls, 

:Ji£;t:fL:^.:^:-^^ "= rtn;: :L:^itsf::i:J-^. .an N^ature. depos. of the 

'''"Daircows characterized by Governor Hoard of Wisconsin as the foster mothers of the race, grazed on the 
h.lb.des Ind c~ed the' lusc.ous clover and alfalfa of the valleys and another golden harvest rewards 
their keepers; a harvest that gives both pleasure and sustenance to mankmd. 
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Last year California, the Golden State, pro- 
duced 59,286,460 pounds of golden butter, worth 
16,368,992 golden dollars. While California won 
her name, "the Golden State," from the output of her 
mmes, what is more fitting than it should be known as '*the 
Golden State" through future years because of the output of 
her dairy products, 
golden butter that 
brings golden dol- 
lars? 

The builders 
of the California 
Central Creameries 
had this in mind 
when they adopted 

and copyrighted ^ 

the name "Colden State' for dairy products. These products, 

as pure as gold, have already gripped the imagination of the 

tens of thousands who look for the brand **Golden State" 

before they consent to part with their money. The 

name typifies the quality of the products of the 

California Central Creameries. 



GOLDEN STATE BUTTER 

THERE IS NONE SO GOOD 
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We propose to tell you something about Golden State 
Dairy Products. All products of the dairy must start with 
the cow. 40,000 cows are milked twice a day to furnish the 

milk for Golden 
State Dairy Prod- 
ucts. The milk is 
delivered at its 12 
creameries located 
in the famous Hum- 
boldt and Del 
Norte County dairy 
sections under the 
shadow of the great 
of the San Joaquin, 
and among the grass covered hills stretching from Mendoc mo i^- 
San Diego. The location of these creameries insures a 
large output of the finest butter and the Golden State 
quality is always maintained in fresh goods the year 
around. This fact is important. 
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When you know that the Cahforn.a Central Creameries pays a premium for all ^ut^erf at that « good 
enough to make Golden State butter, you wll begm to see why .t ,s always good and why the name Golden 

State" still weaves its magic in the minds of men. u f .k ^^.in=>^;r^n of art and science 

Golden State butter, as with all other Golden State Da.ry Products, is the result o the '^°'"^'"f °" °;,;^ J^°^ ^^^ ,he 
The art displayed in makmg Golden State butter into beautiful roses, as shown on front page. ,s merely suggestive 

^' ''scLri: rmaCSrbut when science alone .s used its product is cold and unresponsive, so to ^peak^ Art comes 
in and gwes it a touch tha't finds a responsive impulse in the human life. Thus science determines the P-'^ J^^^^f J^^^^^^^ J 
Butter, but art puts into .t its fine flavor, its pleasing appearance and its appetizing aroma, and these are the thmgs that grip 
the mind of the consumer and make him remember and want more of the Golden State butter. 

Pasteurized Cream.— Golden State butter is made only from pasteurized cream. Why? Because by this means 
onlv can the fine quality be brought out and a perfect product insured. .u . ■ ( ^^.^.,^A 

The men who milk the 40,000 cows are careful to do the.r work in the best manner and deliver cream that is of approved 
aualitv buTthe creamery must ^ow do its part. After the cream is tested for purity it ,s placed in great sanitary vats and heated 
?o a empe atue"hat destroys every Httle harmful germ that may hav. found its way into the milk or --- J'"^^-^^- 
"assurance doubly sure." No disease germs can possibly pass through this ordeal. They meet their mferno on the spot. Do 
yorknow that in New York City the health authorities now require that even "certified milk must be pasteunzed? This 
milk is the finest and best that can be produced, but still it is not always safe unless pasteurized. 

Some day the authorities will require that all dairy products be pasteunzed. Now do you -1, -^^y/^^^^^^^ah °rnia 
Central Creameries are way ahead of the times m makmg pasteurized dairy products? They do not vva.t ,., 

for the law to tell them to do right. They do right because it is right and because it pays. The high quality 
of Golden State Dairy Products bears them out m this statement. 
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Keeping It Pure. — Golden State Butter is 
never touched by hunian hands. Just as a touch will 
tarnish the purest gold so will it leave its effect on the 
purest butter, not as a tar- 
nished spot which nmay be seen, but 
as a spot where infection from tiny 
germs which destroy the quality 
of the butter may gain a home and 
work out their destiny. Golden 
State Butter is packed in cartons. 
Every roll is first weighed to ex- 
actly 1 6 oz. to the pound. Then 
it is wrapped in sterilized parch- 
ment paper and around this is 
placed a wax wrapper which ex- 
cludes the air and prevents evapo- 
ration. The roll is then slipped 
into a carton and it is ready to go 
to market. The consumer gets 

a full weight, perfecdy protected roll of butter which 
retains all of its original fine flavor and which can not 
absorb undesirable flavors from the surroundings. 




Who Eats It? — Why bless you! Every- 
body eats it. Nearly 7,000,000 pounds were sold 
in California in 1914. During the past six years the - 

United States Navy has used 
1,343,000 pounds and large 
quantities have gone to the United 
States Army. Everyone who tries 
it, likes it and buys it again. Its 
popularity has taxed the capacity 
of the California Central Cream- 
eries to their fullest extent to meet 
the demand. 

Who Keeps It? — ^Every 
grocer who looks after the welfare 
of his customers keeps Golden 
State Butter. He won't be with- 
out it when he finds that it is al- 
ways of the same high quality. His 
patrons will demand it and 
will have no other. If your grocer hasn't got it, write 
to the California Central Creameries at San Francisco, 
and they will tell you where to buy it. 









GOLDEN STATE DRY SKIM MILK 

A PERFECT PRODUCT 
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insure a constant supply equal to the demand of the 
household and it is always good. Bakers and con- 
fectioners are large users of dry skim milk. Ice cream 
makers use it to 



advantage. They can 
buy a heavy or rich 
cream and reduce it 
to any desired compo- 
sition with dry skim 
milk. It is always 
ready when they want 
it. Creamery men 
find it difficult to buy 
a good quality of skim 
milk to make starter 
to ripen their cream. '^ 
They have found that 
Golden State Dry 
Skim Milk makes 







a better starter than they can make from the local 
supply of milk. Large quantities are used each year 
for this purpose. 



How Is It Used? — Just like you would use 
ordinary skim milk. The dry powder is moistened 
with a little water and mixed until every particle is wet. 

Then more water is 
added until it has the 
right consistency for 
the desired use. For 
many purposes it is 
not necessary to re- 
duce it to the thinness 
of ordinary skim milk. 
When large quanti- 
ties are used daily spec- 
ial mixing machinery 
has been devised which 
^aves time and insures 
a perfect mixture for 
any quantity and con- 
sistency desired. 
The capacity of the California Central Creameries 
Dry Skim Milk Plant is 2.500.000 pounds per year. 
Golden State Dry Skim Milk is all that is claimed for it. 










GOLDEN STATE CHEESE 

CHEESE that's GOOD TO EAT 




value better, 
is made in the 



cleanest 



The American people do not eat as much cheese as they would if they understood its food 

There is no cheaper nor better food than good cheese such as is sold under the Golden State Brand. It 

factories by highly trained experts and has a flavor not to be found in cheese except m Golden State Cheese. When you buy 

... cheese every ounce is perfectly digestible. There is no waste, no loss. It is one of the most nourishing and health-g.vmg oods 

11 that can be placed on the table. Americans should learn to eat more cheese. There are two types of American Cheese sold m 

'^- California. One is called the New York type and the other the California type. The California Central Creameries makes 

New York Type.— Those who like a firm, rather dry cheese, well ripened, should ask for the New York Type of 
Golden State Cheese. It resembles the famous New York and Canadian Cheese and has a flavor that can only be developed 
m Cheese made after the fashion of these Eastern brands. Golden State Cheese has a flavor that cannot be produced in the 
Eastern Cheese sections. If you like a firm American Cheese do not fail to try this cheese. It is finer than anything you ever ate 

California Type.— Many people like a soft mild flavored Cheese. Such Cheese does not starid up as well m hot 
climates, nor will it keep so long as the firmer, nper. New York type. Californians particularly are fond of this milder cheese 
and a type known as California type has been developed to meet this demand It is just as fine m quality and made frorn as 
pure, rich milk as the New York type, but the process of making being changed, the product is the fine California 1 ype Golden 

State Cheese. To try it is to like it. ... . r ^u iJ i„ 

Banquet Cheese.— There are hundreds of different kinds of cheese made in various Parts of the world. In 
fact almost endless variations can be made by using different processes of curing and different flavoring 
materials. The California Central Creameries saw a demand for a cheese of high flavor and rich quality and 









brought out the Golden State Banquet Cheese. On 

general principles it does not differ very materfally 

from many 







Other forms of 

condimental 

cheeses. It does 

differ and that very 

marked from all 

others in its uniform 

high quality and its 

exquisite flavor. 

The California 

Central Creameries 

have control of 

every step m its 

manufacture from 

the selecting of the 

milk to the finished 
product and this 
guarantees 
the high quality 
State Brand. 




and exquisite flavor of the Golden 



Where to Get It. — Ask your grocer for 
Golden State Brand Cheese. Insist on getting it. If 

he does not 
keep it, write to 
the California 
Central Creameries, 
San Francisco, for 
information. You 
can buy cheese at 
any grocery store, 
but you can get 
good cheese when 
you ask for Golden 
State Brand and in- 
sist on getting it. 

There is no dairy 
product which is 
so greatly abused 
as Cheese. So 
much poor 
cheese is sold that many do not know what a really 
good cheese looks like or tastes like. When once you 
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have tried Golden State Cheese you will have no other. It is strictly a full cream cheese, and its purity is 
guaranteed. 

GOLDEN STATE PRODUCTS IN OTHER MARKETS 

THEY ARE GOOI> THEY GO BECAUSE THEY'RE GOOD 

Butter.— Golden State Dairy Products will sell on any market m the world and successfully compete 
Golden State Butter sells for the highest prices in New York and Chicago but they can t get much of it for the reason tha 
Californians like it too well to let it go away from home. The dairy production in Cahforma has however, reached a pom 
where it will be necessary to send the surplus butter out of the State to other markets. It will mean heavy loss or bankruptcy for 
any concern to send poor butter to Eastern markets. They have enough of that kind made at home, but they want fancy butter 
and lots of it. Golden State Butter will sell on these markets and bring highest prices. For export trade to the Islands the 
South American Republics. China, and Japan. Golden State Butter is packed in hermetically sealed cans and m barrels ot 
various sizes. If California dairymen are wise they will sell their crream to those concerns who can make fane butter. 1 he 
California Central Creameries can handle any quantity of cream if it is of Golden State quality. 

Dry Skim Milk.— With dry skim milk as with butter, quality counts. The California Central Creameries are selling 
Golden Slate Dry Skim Milk right at the doors of Eastern manufacturers with an ever increasing trade because it has the 

California or Golden State quality. j .u r^ if • r w,I r,«,.r, 

California can successfully meet competition from any section of the world on quality and the California Central Cream- 
eries employ the skill and use methods that insure quality and for this reason are in a position to sell Calitorma Uairy 

products on any Eastern market. , , . . , , ,1 • j £ d »» j 

\ Eastern buyers of dairy products should make note of this fact and place their orders for Butter and 

Dry Skim Milk with the firm that makes the Golden State Brand. 






PLANTS OF CALIFORNIA 



CENTRAL CREAMERIES 
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T*he Best Food is Butter 

THE basket of flowers on front cover hereof, is a replica 
of the basket exhibited at PANAMA -PACIFIC 

International Exposition by this Company— the 

flowers of which were modeled from Golden State Butter. 
THE BEST BUTTER IS 

Golden State Butter 
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